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SAVING  FRUIT  JUICES 


Of  all  the  different  kinds  of  food  -preservation  that  fall 


to  the  lot  of  the  housewife  in  summer,  "bottling  or  canning  fruit  juices  is 
probably  the  easiest.     The  acid  contained  in  the  fruit  makes  it  possible 
to  use  the  ■""ater-bath  method  of  processing,  and  one  does  not  have  to  use 
a  "boiling-water  "bath  "because  the  processing  is  really  pasteurizing  at  185°  F. 
The  juice  should  never  be  allowed  to  "boil  or  it  will  lose  both  its  color 
and  its  fresh  flavor.     Some  heating  is  necessary  to  extract  the  juice 
from  most  fruits,  "but  the  heating  should  be  done  quickly  just  to  the  "boil- 
ing point  and  the  pan  then  removed  from  the  fire. 


fruitades  and  punches.     They  are  easily  made  by  mashing  a  portion  of  the 
fruit  after  washing  it,  then  stirring  it  over  the  fire  until  it  just 
reaches  the  simmering  point ,   185°  F. 


"bottling,  but  sugar  may  be  added  in  the  proportion  of  1  cup  to  a  gallon  of 
juice.     The  sugar  helps  to  retain  the  color  and  improves  the  flavor  of 
the  juice  but  is  not  necessary  for  preservation.    When  used  it  should  "be 
added  to  the  strained  juice  and  dissolved  "by  stirring  just  before  the 
juice  is  reheated  for  "bottling. 


Berries,  currants,  and  plums  make  good  juice  for  use  in 


It  is  not  necessary  to  sweeten  fruit  juices  at  the  time  of 


722-36 


-  2  - 


(Saving  Fruit  Juices) 


After  the  juice  is  strained  and  the  sugar  added,  if  used, 
reheat  the  juice  to  the  simmering  point  and  pour  into  hot  sterilized 
Dottles  or  jars.     Fill  the  "bottles  to  within  1  inch  from  the  top  to  allow 
for  expansion  if  crown  caps  are  used  for  sealing,  or  2  inches  if  corks 
are  used. 

Bottles  must  "be  sealed  tight  "before  they  are  processed. 
Leave  the  wire  clamps  up  on  glass  jars.     Then  put  them  on  a  rack  or  false 
"bottom  in  a  large  container  of  warm  water,     Bottles  may  "be  placed  on  their 
sides  "but  jars  should  stand  upright.     Do  not  crowd  them.     The  water  should 
come  at  least  2  inches  over  the  top  layer  of  "bottles  or  the  tops  of  jars. 
Heat  the  water  to  the  simmering  point  (185°  F.)  and  hold  it  at  this  temper- 
ature for  10  minutes.     Remove  the  "bottles  or  jars  at  once,  and  cool. 

If  corks  are  used,  dip  the  cork  and  top  of  the  "bottle  in 
semi-liquid  paraffin  or  sealing  wax.     Clamped  caps  need  no  further  attention. 
Spring  clamps  on  jars  should  "be  put  down.     Store  in  a  cool,  dark,  dry  place. 

#  #  # 


722-36 


